sweet tea glazed fried chicken

DINNER

served 4pm-close!

Shared Plates
Fried Green Tomatoes*

Toast Classics

Served with your choice of two sides, housemade corn bread
*With the exception of the shrimp and grits and the shrimp scampi

6.95

Golden fried green tomatoes served with sweet
pepper relish and red pepper remoulade

(Add dinner salad or caesar salad 3.00)

Pimento Cheese

Boneless fried chicken breast brushed with a sweet
tea glaze

5.95

Housemade pimento cheese served with toasted
French bread

Coconut Shrimp

9.95

Crispy coconut crusted shrimp served with our
spiced orange marmalade dipping sauce

Crab Cakes*

6.95

Tangy green tomatoes tossed with parmesan cheese,
garlic and olive oil, drizzled with a balsamic glaze,
served with toasted French bread
9.95

A Lowcountry favorite! A cold crab salad served
with toasted French bread

14.95

Sautéed shrimp, tomatoes, peppers, garlic, onions
and sausage, deglazed with white wine, served with
a lobster cream sauce over grits
14.95

smothered pork chops*

15.95

Tender boneless fried pork chops smothered in a
slow cooked brown gravy

Seafood Platter* 23.95

A heaping portion of lightly breaded and fried
seafood. Please choose from three of the following:
flounder, oysters, shrimp or a crab cake

lowcountry crab cakes*

17.95

Pan seared crab cakes topped with a red pepper
remoulade sauce

Sides

southern fried catfish*

All sides 2.95
Asparagus +1
Mashed Potatoes
Carolina Red Rice
Stone-ground Grits
Cole Slaw
Pasta Salad

15.95

Slow baked and then grilled seasoned ground chuck,
topped with a mushroom and cabernet gravy

Pan seared crab cakes topped with our red
pepper remoulade

Crab Dip*

Shrimp & Grits

Grilled Meatloaf*

10.95

Green Tomato Bruschetta

Sweet Tea Glazed Fried Chicken*

French Fries
Slow Cooked Collard Greens
Fresh Fruit +1
Mixed Seasonal Vegetables
Fried Okra
Potato Salad

14.95

Catfish fried to golden perfection and served with
tartar sauce

Shrimp scampi*

15.95

Sautéed shrimp and fresh seasonal vegetables in
a creamy lemon and white wine sauce over
penne pasta
tow160831

lowcountry crab cakes

lemon chicken

shrimp & Grits

Salads and Soups
Add chicken 3.95, shrimp 6.95, crab cake 5.95, salmon 6.95,
oysters 7.95

toast House Salad

6.95

Green leaf lettuce topped with diced tomatoes,
cucumbers, cheddar and pepper jack cheese

chef’s Mixed Green Salad

9.95

Green leaf lettuce topped with walnuts, grapes, bleu
cheese crumbles and red onions, served with our
housemade citrus vinaigrette

From The Grille

Served with your choice of two sides, housemade corn bread
*With the exception of the shrimp and grits and the shrimp scampi
(Add dinner salad or caesar salad 3.00)

12 oz. seared ribeye* 18.95

Topped with bleu cheese crumbles and a red onion
marmalade

Pork Tenderloin*

15.95

Chopped romaine lettuce tossed with creamy
caesar dressing, topped with parmesan cheese and
croutons

Atlantic Salmon*

17.95

Spinach Salad

Lemon Chicken*

Caesar Salad

5.95

6.95

Bed of spinach, tomatoes, cucumbers and red onions

CREAMY She Crab Soup
Cup 5.95 | Bowl 7.95

Bourbon, soy and brown sugar marinated Pork
Tenderloin, grilled and finished with a green apple
gastrique
Pan seared Atlantic salmon basted with Honey-Soy
glaze and toasted sesame seeds
15.95

Pan seared chicken breast over a bed of sautéed
spinach, feta cheese and finished with a Riesling
reduction and Lemon-butter

A rich combination of cream, crab meat, dry sherry
and spices

Soup of the Day
Cup 4.95 | Bowl 5.95

Ask your server for our daily selection

Please “ALERT” your server if you have any food allergies.
*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness.
†Prices and menu items are subject to change.

toast of charleston!

Let us cater your next
Birthday, Graduation, Mother’s Day, Father’s Day,
Anniversary or Corporate Event
Ask your server for additional information.
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Green Tomato Bruschetta

atlantic salmon

